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Family Portrait 


For those of you who find 
it difficult to believe all 
of our claims 

about the Werner/ 
Lehara Extrud- 

er's product ver- 

satility, we round- 

ed up samples of 

every confec- 

tionery item we 

know of now 

being made on 

this machine. And 

then took the picture you 
just glanced at. If you take 
a second look, youll see 
what we mean. Fudge. 
Caramel. Ncugat. Divinity. 
Soft creams. Marshmallow. 
Coconut. Bar goods. Cara- 
mel nut clusters. All it re- 
quired to produce them 
was a few simple adjust- 
ments and/or a quick die 


change. Not too long ago 

one of our customers said: 

, Besides the versa- 

tility, no other ma- 

chine made can 

match its produc- 

tion rate .. . with- 

out sacrificing 

quality and 
uniformity. ” 

Which leaves us 

with an interesting 

problem: What do 


we do now for an encore? 


WERNER/LEHARA 


GENERAL OFFICES: 3200 FRUIT RIDGE AVE , N.W 
GRAND RAPIDS, MICHIGAN 49504 (616) 453 5451 
EASTERN OFFICES: 60 E. FORTY SECOND ST 

NEW YORK, NEW YORK 10017 (212) 682-6407 
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YELKIN 
proved hydroxylated 





lecithin product with excep- 
tionally bland odor and flavor. Hardly @ 
noticeable by itself, the increased water 
absorbtion properties and outstanding emulsify - * 
ing effects of YELKIN 1018-H will produce superior 
results in your confectionary products. Caramels, toffees, and a 
nougats are less sticky, wrap easier, and have improved eating 
quality. When added to chocolate coatings, YELKIN 1018-H 
reduces the amount of cocoa butter needed in the formula, re- 
sulting in a mere uniform product that covers better without 
graining or streaking. For complete information contact: 


ROSS S ROWE, INC. BOX 1409 DECATUR, ILLINOIS 62525 
SUBSIDIARY OF ARCHER DANIELS MIDLAND COMPANY 
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Bauermeister 


The MOST efficient winnower on the market today is the 
BAUERMEISTER Winnower; therefore..., the MOST efficient 
cracker/fanner is a must, due to the high price of cocoa beans. 
e 0.25% or less nib in shell; 2% or less shell and germ in nib. 
e« Three models available with capacities up to 4800 Ibs/hr. 
For more about the “Standard” of the industry, please give 


us a Call: 


N. Hunt Moore & Assocs., Inc. 


3951 SENATOR STREET @ MEMPHIS, TENNESSEE 38118 @ 901-362-3267 
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